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Chef's Special Course
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Amuse /Appetizer / Soup / Fish or Meat / Dessert / Coffee
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Amuse / Appetizer / Soup / Fish / Meat / Dessert / Coffee
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Amuse
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Appetizer
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Gourmet salad
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Pan-seared Hungarian foie gras and marinated water eggplant with juicy peach sauce (+¥1,000)
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Soup
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Today's soup (hot)
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Chilled sweet corn soup
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Chilled snow crab and zucchini cream soup (+¥500)

Fish
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Crispy conger eel fritter with spicy balsamic sauce and grilled eggplant
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Pan-seared yellow grouper in lemongrass-infused [ish bouillon
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Crispy spiny lobster fritter with oriental tartar sauce (+¥2,000)

PR B

Meat
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Pan-seared veal loin with summer truffle and marsala wine sauce
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Grilled pork loin with yuzu-flavored salsa sauce
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Japanese Wagyu sirloin steak with wasabi and herbs (+¥2,000)
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Japanese Wagyu fillet steak with sauce of your choice (+¥3,000)
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Dessert

A VAP EVEYDON—F=—
Harmony of shine muscat and lemon
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Kir royal of blueberry
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Coffee
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